CORPORATE EVENTS

At 10tation event catering Inc. we are experts at making

any size corporate function a warm and highly individualized
event. We understand your desire to impress a client or enhance a
presentation; to reward hard working employees; or to host
an important business meeting. Whether it’s a cocktail reception,
board dinner, boxed lunch, grand opening, business meeting,
or recognition party, we combine exquisite foods with a solid
understanding of the special accommodations required for
business entertaining.

Every event is as unique and special to us as it is to you.
Together, we can create just the right menu for that special
occasion. From delicious food to skilled service staff and
impeccable organization, we will deliver the help you need to
take your event to the next level. Our stylish presentation and
exquisite food are sure to charm your guests and when the
event is over, the only trace we leave behind are satisfied smiles.

BIG BASHES

Since 2000, we’ve produced some of the most stylish and
glamorous events for celebs, big brands and high-profile
individuals and organizations. From festivals to galas, concerts
to product launches, our team of specialists can assist in the
selling, planning and executing large events and sponsorships —
from location selection and event design, to parking, amenities,
logistics and more.

We recognize the need to assist the bride and groom in
creating beautiful stylish weddings, with delicious cuisine,
and attentive staff. Our team can help with not only the menu
for your wedding, but also with the venue selection, décor,
professional staff, rentals and furniture. We strive to make this
very special day a seamless and memorable success.

10TATION EVENT CATERING INC.
232 Norseman St.

Toronto | ON | M8Z 2R4
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HOMEMADE SCONES

Dill cream cheese, smoked salmon, peameal bacon and mustard

MUSHROOM SPINACH AND CHEDDAR CHEESE
FRITTATA

10TATION GRANOLA BAR @ @

ROASTED BEET SALAD
with arugula, goat cheese and pumpkin seeds, in a citrus
vinaigrette

SAFFRON ISRAELI COUSCOUS SALAD &
with tomatoes, cucumber, kale, parsley and cranberry with
lemon olive oil dressing

QUINOA SALAD @ @
with artichokes, green beans, broccoli and parsley with an
orange blossom dressing

10TATION ASSORTED SANDWICHES &
WRAPS VEGETARIAN SELECTION WRAPS

egg, tuna, smoked salmon, steak, crispy chicken club

SANDWICHES

turkey, ham, chicken, fish, beef, deli meats, reuben

LEMON ROSEMARY CHICKEN
GRILLED SALMON

AAA BEEF STRIPLOIN
accompanied by choka (smokey tomato), arugula horseradish,
watercress mustard and fennel dill salsa

PORTOBELLO MUSHROOMS STUFFED (@

with pearl barley, cauliflower florets and fresh herbs

MIDDLE EASTERN POWER BOWL
tabouleh, sumac grilled eggplant, hummus, pomegranate, olives,
feta, fresh mint and falafel with a tahini vinaigrette

SANDWICHES AND WRAPS BOXED LUNCH
new potato salad with sweet peas, dill, tarragon, parsley, dijon
vinaigrette; French bean and green lentil salad with fennel, red
onion, tarragon, yogurt, lemon, and sherry vinaigrette

CHICKEN BOXED LUNCH
lemon rosemary chicken with a lemon zest aioli, saffron Israeli
couscous, homemade cookie

CUCUMBER FILLED WITH QUINOA SALAD & @

with crispy taro

SOUTHERN CHICKEN SALAD

in a corn muffin

LOBSTER SALAD ECLAIR

served with pickled red onion and celery leaves

CEDAR SMOKED WILD SCOTTISH SALMON
with a goat chesse, caper and red onion spread wrapped
around a homemade breadstick

SQUARES, TARTS, COOKIES AND
MINI DESSERT PARFAITS

Gluten Free @ Vegan Vegetarian




